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Since the brothers Gatti opened the first large
cafe-restaurant, and were followed on a similar
scale by Nicol and others, it has spread rapidly
and regularly, year by year. The innovation of
mansion-flats, the gradual decay of formal
domestic cooking, and the new pleasure which
people found in restaurant life, gave it a sharp
impetus, and to-day it is one of the major
London industries.
In the nineties came the fashion of "those
little places," and Soho's fortune was made.
The little places provided new food, more varied
menus, "different" surroundings, a vivacious
atmosphere, and deft service; all at prices little
higher than those of the eating-houses and below
those of the chop-house. At the beginning of
the century, as I have said, one could find be-
tween Shaftesbury Avenue and Oxford Street
a dozen places serving a four-course bourgeois
dinner at a shilling, and many more serving
dinner at one-and-six; while at half-a-crown you
could eat well, and at fiveshillingsyou could dine.
The Dieppe, now vanished*from Old Compton
Street, lived for many years on its shilling
dinner, and was packed every evening, and the
half-crown dinners of the more glossy places,
frequently of seven courses, were so well
known among the slender-pocketed that if you
were not there early you could not find a table.
Across Oxford Street, in Charlotte Street, you